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Bacteria  in  Milk,  267 
Benzoic  Acid  in  Jams,  299 
Boron  in  Fruits  and  Vegetables,  99;  in  Foods, 
677 

Cacao  Embryo  in  Cocoa  Products,  231 

CafTcin  in  Tea,  226;  in  Coffee,  666 

('arbon  Bisulphide  in  Almonds,  188 

Carbon  Dioxide,  62 

Carotin  in  Flour,  564 

('hick  Peas  in  Coffee,  665 

Chlorides  in  Milk,  265 

Chlorine  in  Milk,  23,  266 

Cf.lour  in  Flour,  197 

O.lours  in  Foods,  476,  545 

Copper  in  Biological  Materials,  362,  482,  678 

Dry  Matter  in  Vinegar,  670 

Egg-Yolk  in  Margarine,  335 

Ergot  in  Flour,  438,  439,  496 


Fat  in  Milk,  509;  in  Fish,  540;  in  Buttermilk, 

66 

Fruit  Juices  in  Wine,  547,  589 
Gluten  in  Flour,  316 
Glycerides  in  Butter,  389 
Honey  in  Honey  Cakes,  221 
Husk  in  CkKoa,  51,  75 
Invert  Sugar,  588 
Iodine  in  Vegetables,  306 
Iron  in  Foods,  82 
Maize  Flour  in  Wheat  Flour,  384 
Manganese  in  Fcxxls,  82,  477;  in  Vegetables, 
10;  in  Cereals,  320,  446,  501 
Mesaconic  Acid  in  Cabbage,  307 
Moisture  in  Milk  Powder,  661;  in  Flour,  14 
(jil  in  Olives,  104,  234 
Oxygenated  Salts  in  Flour,  497 
Phosphorus  in  Grains,  113,  319,  502 
Protein  in  Flour,  646 
j  Rice  Flour  in  Pepper,  230 
I  ,,  Husks  in  Bran,  499 
I  Silicic  Acid  in  Milk,  262 

i  Starch  in  Potatoes,  8,  9,  365;  in  Vegetables, 
304 

Sugars  in  Marmalade,  368 
Sulphurous  Acids  in  Foods,  356,  419,  594 
Thickening  in  Cream,  27 
Water  in  Bread,  193;  in  Milk,  330,  612;  in 
Sour  Milk,  65 

Zinc  in  Sugar  Products,  548 


Analysis  of : 

.\lmonds  for  Carlx)n  Bisulphide,  188 
.  Bran  for  Rice  Husks,  499 
Bread  for  Water,  193 
Butter,  4,  54,  464,  610 
;  ,,  Fat,  26 

j  ,,  for  Glycerides,  389;  Acids,  200 

I  Buttermilk  for  Fat,  66 
Cabbage  for  Mesaconic  Acid,  307 
Cacao  Butter  for  Adulteration,  479 
Cereals  for  Manganese,  320,  446,  501 
I  C<Koa  for  Husks,  51,  75 
I  ,,  Products  for  Cacao  Embryo,  231 


Coffee  for  Caffeine,  666;  for  Chick  Peas,  665 

Cream  for  Thickening,  27 

Dextrose,  177 

Egg  Paste,  481 

Fish  for  Fat,  540 

Flour  for  Moisture,  14;  for  Ash,  59;  for 
Gluten,  316;  for  Maize  Flour,  384;  for 
Ergot,  438,  439,  496;  for  Oxygenated  Salts, 
497;  for  Carotin,  564;  for  Protein,  646; 
(Evaluation  by  Iodine,  58) 

F<xHis  for  Manganese,  82,  477;  for  Iron,  82; 
for  Tin,  232;  for  Sulphurous  Acid,  356,  419, 
594;  for  Copper,  362,  482;  for  Ca.lours,  476, 
545;  for  Boron,  677 
Fruit  for  Boron,  99 
Grains  for  Phosphorus,  113,  319,  502 
Honey,  222 

Hf.ney  Cakes  for  Honey,  221 
Jams  for  Benzoic  Acid,  299 
Lard,  292 

Lemon  Juice  (Warrington’s  Test),  53 
Maple  Prmlucts,  227 
Margarine,  39;  for  Egg-Yolk,  335 
Marmalade  for  Sugars,  368 
Marzipan  (Tests),  544 

Milk,  264;  for  Chlorine,  23,  266;  for  Water, 
65,  330,  612;  for  Silicic  Acid,  262;  for 
Chlorides,  265;  for  Bacteria,  267;  for 
Fat,  509 

,,  Powder,  25;  for  Moisture,  661 
Mineral  Waters,  166 
Gil  (hxline  Value),  168 

,,  (Parsley  Seed),  291;  (Soya  Bean),  294,  360; 
((^)ffee  Berry),  295 
Olives  for  Oil,  104,  234 
Peas  (Tests),  544 
Pepper  for  Rice  Flour,  230 
Potatixrs  for  Starch,  8,  9,  365 
Reducing  Sugars,  167 
Sugar  Prcxlucts  for  Zinc,  548 
Tea  for  Caffein,  226 

Vegetables  for  Manganese  to;  for  Boron  99; 

for  Starch,  304;  for  Iodine,  306 
V^inegar,  176;  for  Dry  Matter,  670 
Wine  for  Fruit  Juices,  547,  589 
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